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ing, harvesting, processing-manufacturing, marketing, preparation, and/
or use of a given raw material or food product; (2) determination of critical
control points to control any identifiable hazard(s); and (3) establishment
of procedures to monitor critical control points. Analysis of factors to be
considered in hazard analyses, detailed in Chapter 3, leads to establish-
ment of the control points to be monitored. Depending upon the situation,
the monitoring may involve inspections, physical or chemical measure-
ments, and/or microbiological testing.

The HACCP system is a structured approach to microbiological quality
control. The key lies in the meaning of "critical control point," which
is a location or a process that, if not correctly controlled, could lead to
contamination of the product with foodborne pathogens or spoilage mi-
croorganisms or their survival or unacceptable growth. A careful hazard
analysis leads to the identification of critical control points. Once the
critical control points have been identified, the final problem involves
finding the most effective and practical means for monitoring these points.
Properly applied, the HACCP system separates the essential from the
superfluous aspects of microbiological control. As discussed in Chapter 10,
use of the HACCP system by industry not only offers the food processor
a rational approach to microbiological control, but also leads to more
effective and economical utilization of regulatory manpower. The in-
spector focuses initial attention on monitoring records and, if the results
indicate satisfactory control over critical control points, logically con-
cludes that efforts could be more effectively expended on other food-
processing operations either with the same or with other food-processing
plants.

The HACCP system has been successfully applied to the microbiological
control of low-acid canned foods. Indeed, in the United States monitoring
of critical control points in the production of these products is subject to
federal regulations. Many industrial organizations have adopted the HACCP
system as a means of microbiological control over products other than
low-acid canned foods. The system has also been applied to microbio-
logical control over food service establishments and has even been used
in the home. Unfortunately, only limited use has been made of the HACCP
system by regulatory authorities. Impediments to its more widespread use
are discussed in detail in Chapter 10.

THE CURRENT ROLE OF CRITERIA
IN MICROBIOLOGICAL CONTROL IN FOODS

Microbiological criteria in one form or another have been in existence
in the United States since the early part of this century. The more prominent